Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


i 
j 


Saturday,  April  25i  193^ 

(FOR  BROADCAST  USE  ONLY) 

Subject:    "News  Notes  From  Washington."    Items  of  interest  to  women,  from 
the  United  States  Department  of  Agriculture. 

— 00O00 — 

Homemakers,  it  may  be  a  man's  world,  as  I've  often  heard  it  said,  hut 
now  and  then  the  men  find  out  they  can't  run  their  world  satisfactorily  with- 
[  out  the  help  of  womenfolks. 

That's  my  comment,  after  reading  todav's  news  item  from  your  Washington 
correspondent.     She's  writing  about  the  Food  and  Drug  Administration  today, 
and  its  efforts  to  kee-o  off  the  market  all  sub-standard  preserves,  jams,  and 
jellies. 

But  here's  where  the  womenfolks  come  in.     For  generations,  women  have 
been  making  jams  and  preserves  by  the  old  reliable  combination  of  approximately 
a  pound  of  fruit  to  a  nound  of  sugar,  and  boiling  the  mixture  until  it  is  suit- 
ably concentrated.    And,  since  men  have  come  to  exnect  this  combination  of 
fruit  and  sugar  in  the  delicious  jams  and  jellies  their  mothers  and  grand- 
mothers made  —  why,  that's  the  standard  they  used  when  preserving  moved  from 
the  kitchen  to  the  factory,  and  it  became  necessary  to  establish  official 
definitions  and  standards  for  jams,   jellies,  and  preserves. 

Now,  quoting  directly,  from  an  official  release  our  corresnondent  sends 
us  from  the  Food  and  Drug  Administration: 

"For  several  years  some  of  the  commercial  jellies,   jams,  and  preserves 
on  the  market  have  been  made  with  a  smaller  proportion  of  fruit  than  is  cus- 
tomary.   Some  of  these  products  contained  moisture  which  should  have  been 
removed  by  boiling,  and  some  of  the  mixtures  had  been  thickened  by  the  use 
of  pectin  and  acid. 

"The  sale  of  these  imitation  preserves,  labeled  as  mre  preserves,  is 
not  only  a  fraud  upon  the  purchasers,  but  is  demoralizing  to  the  preserve 
industry. 

"In  the  Toast  few  months,  officials  of  the  Food  and  Drug  Administration 
have  made  numerous  seizures  of  these  products.     In  no  instance  did  the  labels 
give  any  indication  that  the  articles  were  other  than  pure  preserves  of  normal 
composition.    When  adulterated  food  products  are  shipped  in  interstate  com- 
merce, they  are  subject  to  seizure  under  the  provisions  of  the  Food  and  Drugs 
Act,  and  in  addition  the  shipper  may  be  prosecuted.     Officials  of  the  Food  and 
3rug  Administration  state  that  whenever  the  facts  warrant,  it  is  their  intention 
to  prosecute  the  shippers  of  these  adulterated  and  misbranded  preserves."  End 
of  quotes. 
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Now,  if  a  manufacturer  wants  to  shio  imitation  jellies,  jams,  and 
preserves,  that's  not  against  the  law  —  -provided  his  products  are  properly 
labeled  as  imitation  products.     Here's  a  sample  label  for  imitation  preserves  — 
a  label  your  correspondent  says  meets  with  "the  mandate  of  the  law."  First, 
in  big  letters,  "IMITATION  STRAWBERRY  PRESERVES. "    Then,   in  smaller  letters, 
"Prepared  from  35  parts  fruit  to  55  parts  sugar  with  added  pectin  in  solution. 
Not  concentrated.  " 

If  the  manufacturer  has  added  fruit  acid  or  artificial  color  to  his 
product,  he  must  indicate  the  presence  of  these  ingredients  also. 

So,  homemakers,  if  we'll  just  take  time  to  read  the  labels  on  the  pre- 
serves, jellies,  and  jams  we  buy,  we'll  know  whether  we're  getting  the  genuine 
pound-for-pound  product,  or  an  imitation.     The  imitation,  of  course,  is  pure 
and  wholesome,  or  it  couldn't  be  shipped  in  interstate  commerce. 

Now  here's  another  news  item  from  the  Food  and  Drug  Administration, 
concerning  the  unethical  use  of  sugar  sirup  in  fruit  juices.     Quoting  directly: 

"In  a  notice  to  packers  and  shippers  of  fruit  juices,  the  Federal  Food 
and  Drug  Administration  has  said  definitely  that  the  addition  of  water ,  in 
the  form  of  sugar  syrup ,  to  products  sold  as  f ruit  juices  will  no  longer  be 
tolerated.    Beginning  July  1,  193^ ,  legal  action  will  be  taken  against  inter- 
state shipments  of  fruit  juices  containing  added  water,  regardless  of  label 
statements  indicating  the  addition  of  sugar  syrup.     The  notice  states  there 
is  no  objection  to  the  addition  of  dry  sugar,  provided  the  labeling  declares 
its  presence. 

"The  practice  of  adding  syrup  and  selling  it  at  fruit  juice  prices  has 
grown  to  the  proportions  of  a  major  economic  cheat.  Its  beginnings  are  to  be 
found  in  the  addition  of  sugar  to  juices  for  that  group  of  consumers  who  pre- 
fer a  sweet er-than-natural  article.  Little  by  little,  sugar  syrup  came  to  be 
used  in  place  of  dry  sugar.  Unethical  producers,  seizing  upon  the  opportunity 
afforded,  have  gradually  increased  the  proportion  of  an  ever  thinner  and 
thinner  syrup.  In  consequence,  juices  have  been  found  on  the  market  contain- 
ing as  much  as  one-fourth  added  water. 

"Such  adulteration  of  fruit  juices  is  an  unwarranted  imposition  on  the 
public,  in  spite  of  the  carefully-worded  statement  'sugar  syrup  added'  appear- 
ing on  all  such  products.     The  better  manufacturers  are  opposed  to  the  prac- 
tice, which  is  productive  of  unfair  competition  and  tends  to  lower  the  standing 
of  the  entire  industry." 

And  that  concludes  today's  report  from  our  Washington  correspondent. 
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